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(54) BREADS 

(11) 4-197131 (A) (43) 16.^H (19) JP 

(21) Appl. No. 2-332702 (22) 28.HH5o 
(71) KANEGAFUCHI CHEM IND CO LTD (72) MASAKI FUJIMURA(3) 
(51) Int. CI 5 . A21Dl3/00//A21D2/16,A21D2/22,A21D8/00,A21D8/04 




PURPOSE: To obtain soft breads having good glutinousness, excellent texture 
and slow aging, showing coagulation value of bread crumb part ^ a specific 
value. 

CONSTITUTION: The objective bread having ^0.75, preferably ^0.67 coagulation 
value of bread crumb part in three days immediately after baking. 



(54) PRODUCTION OF WATER-CONTAINING PROCESSED FAT AND OIL 

(11) 4-197132 (A) (43) 16.7.1992 (19) JP 

(21) Appl. No. 2-327034 (22) 27.11.1990 

(71) SAN EI CHEM IND LTD (72) DAISEI NAKAZONO 

(51) Int. CI 5 . A23D7/00,A23Cll/04,A23C21/04 



PURPOSE: To obtain low-calorie margarine having excellent emulsification, feeling 
in paste, taste and flavor even with a low ratio of fat and oil contained by 
adding whey protein concentrate to water-containing fats and oils. 

CONSTITUTION: Water-containing fats and oils are blended with preferably 
l-3wt.% whey protein concentrate (e.g. one produced by ultrafiltration method 
from whey obtained in production of casein and cheese) to give the objective 
margarine. 



(54) FAT AND OIL FOR FRIED DOUGHNUT 
(11) 4-197133 (A) (43) 16.7.1992 (19) JP 

< (21) Appl. No. 2-327047 (22) 28.11.1990 

(71) NIPPON OIL & FATS CO LTD (72) TAKESHI NAKAOKA(2) 
(51) Int. CI 5 . A23D9/00 



PURPOSE: To obtain the title fats and oils providing soft doughnut having slow 
aging and little wetting of sugar by blending a low-temperature hydrogenated 
oil of liquid oil having high iodine value with an extremely hardened oil of 
colza oil of high erucic acid. 

CONSTITUTION: A low-temperature hydrogenated oil (hardened oil hydrogenated 
at g!30°C) of a liquid oil (e.g. colza oil or soybean oil) having ^100 iodine 
value is blended with 0.3-5.0wt.% based on the whole weight of fats and oils 
of an extremely hardened oil of colza oil of high erucic acid (one obtained 
by hydrogenating colza oil containing 20-60wt.% erucic acid to make ^10 iodine 
value an purifying an processing to give 50-70°C melting point) to give the 
objective fats and oils. 
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